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Maximum for Canned Foods 
Set In Freight Rate Increases 


Freight rate increases for railroads 
and water carriers under jurisdiction 
of the Interstate Commerce Commis- 
sion became effective August 23. 


ICC authorized freight charges, in 
the form of surcharges, to be increased 
as follows: 


Within eastern territory 9 percent; 
within southern and western terri- 
tories, and interterritorially 6 percent, 
these increases to be limited to a maxi- 
mum of 6 cents per hundredweight on 
each shipment of canned foods. 


The ICC has explained, for example, 
that if the application of the 9 percent 
or 6 percent surcharge adds more than 
6 cents per hundredweight to the cost 
of a shipment, the increase will be 
limited to 6 cents per hundredweight. 


The record of hearings on the ap- 
plication of the railroads for rate in- 
creases is being held open for the 
purpose of reexamination of the au- 
thorized increases. 


ICC also announced that the au- 
thority to maintain such increases ex- 
pires February 28, 1953, unless sooner 
modified or terminated. 


ICC said that it expects the in- 
creased rates to produce about $548,- 
000,000 more revenue on an annual 
basis for the carriers. 


Pineapple Standards Hearing 
Postponed to Oct. 30 


The hearing scheduled by the Food 
and Drug Administration on proposals 
to adopt standards for canned pine- 
apple and canned pineapple juice has 
been postponed until October 30. 


Notice of the postponement is given 
in the Federal Register of August 29, 
together with revised proposed regu- 
lations submitted by the National Can- 
ners Association on behalf of the 
Pineapple Research Institute of Ha- 
Waii and the Puerto Rican Canners 
Association. 


Texts of the FDA notice and the 
revised proposed regulations are re- 
produced beginning on page 315. 


NPA Preparing Clarification 
On Intent of M-25 


The can order, M-25, as ad- 
ministered to date, has been 
considered by the National Pro- 
duction Authority to be a “com- 
modity order” in that each prod- 
uct named in the order may be 
packed in a quantity predicated 
on production during a base 
year selected for that product 
by the packer. 


Section 6 of M-25 is not clear 
on this point, but NPA has 
orally interpreted the order to 
mean that a canner may select 
1949 as the base year for one 
product and 1950 for another, if 
he chooses to do so. 

In response to inquiries by 
members, N.C.A. has been ad- 
vised by NPA that a written 
clarification is being prepared. 


New York Trucking Tax 


A New York State Truck Mileage 
Tax will be assessed, beginning Octo- 
ber 1, on a vehicle or combination of 
vehicles having a maximum gross 
weight of more than 18,000 pounds 
and operating on highways of New 
York State. 


The tax was created by the New 
York State Legislature and will apply 
to interstate and intrastate operations 
on New York highways, regardless of 
whether the vehicles are registered 
in New York or elsewhere. A permit 
will be required for each truck, semi- 
trailer, and trailer. 


The tax is based on two factors: 
(1) maximum gross weight, and (2) 
number of miles operated in New York 
State. Rates are graduated, starting 
at six-tenths of one percent per mile 
for a truck or tractor-trailer having a 
maximum gross weight of 18,001 to 
20,000 pounds, and ranging up to 2.4 
cents per mile for a truck or tractor- 
trailer having a maximum Kross 
weight of more than 62,000 pounds. 
The tax for any trip will be deter- 
mined by multiplying the mileage in 


(Please turn te page 318) 
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Proposed Revision of CPR 22 
Is Major Activity at OPS 


Tentative proposals for revising 
CPR 22 and the other manufacturing 
regulations to conform with recent 
changes in the Defense Production Act 
of 1950 were reviewed at a meeting 
of 17 manufacturers and officials of 
the Office of Price Stabilization on Au- 
gust 28. A tentative draft of a re- 
vised version of CPR 22 constituted 
the principal topic for discussion. 


The text of the draft of the new 
regulation, which still is subject to 
major change as OPS thinking on the 
requirements of the Capehart amend- 
ment progresses, was not made public. 
The OPS expects, however, that the 
revised regulation, whenever it is 
issued, will contain all of the pro- 
visions required by the recently- 
amended Defense Production Act. 


N.C.A. West Coast Dedication 


The West Coast Dedication Com- 
mittee again urges that those who 
have not returned the acceptance card 
that accompanied their invitations to 
the ceremonies at Berkeley, October 
11-12, do so at once. Immediately on 
receipt of the card, the N. C. A. issues 
a questionnaire which seeks to obtain 
for the Committee details as to the 
names of those who will attend, their 
time of arrival, whether or not they 
wish N.C.A. to handle hotel accommo- 
dations and the hotel of their choice 
in each case, and other information 
that will help in various aspects of 
the planning of the Dedication event. 
Any outstanding questionnaires should 
accordingly be filled in and returned at 
once. Acceptance cards and question- 
naires should be mailed to Miss Helen 
Tate, National Canners Association, 
1133 20th St., N. W., Washington 6, 
D. C. 


N. c. A. By-Laws 


The By-Laws of the National 
Canners Association, incorporat- 
ing amendments by the Board of 
Directors to the present, have 
been reprinted. Copies were 
mailed this week to members. 


—— 
at 
Vt ä¼! — — ——¼ͤ ' — ———ẽͤ '. ẽ — ͤ vlTm('U— —ä —ut—- 
i) 
| — 
rat 
8 
— 
ie 
* x 
* 
& 
8 
14 
— 


314 


information Letter 


DEFENSE 


Legal Minimums 


National “legal minimum” prices 
for fruits and vegetables for proc- 
essing as of August 15 were an- 
nounced August 29 by the Bureau of 
Agricultural Economics, USDA. 


To determine location adjustments 
for fruits for processing as of August 
15, the dollar and cent increase over 
the May 15 prices should be applied to 
the area price for each commodity as 
listed in USDA’s May 15 “legal mini- 
mum” prices. 


Legal Legal 
Minimum Minimum 
May 15. Aug. 15, 
1051 1951 Inerease 
Fruits: (dollars per ton) (dollars) 
Apricota........... 104,00 104.00 
Cherries, sour...... 233.00 234.00 1,00 
Cherries, sweet..... 306,00 306.00 
Cranberries: 
All use 1.10 21.10 
Processing (bb/.).... 18.40 (a) 


Pears 90.80 90.80 
Plums 55.80 55.80 
63.40 63.40 
(a) Not reported. 
Legal 
Wiel Mi 
May 15, Aug. 15 
1951 1951 Inerease 

Berries: (cents per pound) (cents) 
Blackberries 14.1 14.1 
Boysenberrics... 13.8 13.8 
Gooseberries 11.1 0.6 1.5 
Loganberries 14.1 14.4 03 
Raspberries, black 21.7 21.7 
Raspberries, red.... 20.9 21.2 0.3 
Strawberries 22.3 22.3 
Youngberries.... 13.5 13.5 


To determine location adjustments 
for vegetables for processing as of 
August 15, the dollar and cent increase 
over the January 15 prices should be 
applied to the area price for each com- 
modity as listed in USDA's January 
15 “legal minimum” prices. The Au- 
gust 15 “legal minimums” for vege- 
tables for processing are identical 
with those for July 15. 


Legal 
Minimum Minimum 
May 15, Aug. 16, 
1951 1951 Increase 
Vegetables (dollars per ton) (dollars) 
Asparagus 205.00 205.00 
Beans, lima . 1692.00 158.00 6.00 
Beans, snap...... 122.00 127.00 5.00 
Beots. . 23.80 24.70 90 
16.80 17.30 70 
atin 22.70 23.50 80 
Cucumbers (bu.) 1.63 1.63 
103.00 4.00 
Pimientos 71.00 73.90 2.40 
Spinach 58.50 60.00 2.10 
Tomatoes......... $1.30 32.40 1.10 


The prices announced by USDA are 
not support prices and do not repre- 
sent prices that must legally be paid 
to growers (see INFORMATION LETTER 
of March 10, page 141). 


CPR 61, Export Pricing 


An amendment designed to simplify 
pricing under CPR 61, the export or- 
der, was issued August 28 by the 
Office of Price Stabilization. Amend- 
ment 1 authorizes a producer-ex- 
porter, in determining his domestic 
ceiling price, to employ either his do- 
mestic ceiling price to a buyer of the 
same class as the buyer for which he 
is determining the export price, or 
his domestic ceiling price to his largest 
buying class of domestic purchaser. 


OPS explained that the amendment 
will permit exporters to continue to 
determine their export sales price by 
applying a markup over the price 
shown in their published price lists. 


CPR 14, Foods at Wholesale 


By Amendment 6 to CPR 14, gov- 
erning ceiling prices on sales of food 
at wholesale, the Office of Price Sta- 
bilization on August 27 authorized 
wholesalers who own or exclusively 
control a label or brand of processed 
food (except frozen foods) to add a 
specific percentage markup for adver- 
tising and promotion cost before ap- 
plying the markup provided for in the 
basic regulation. 


Wholesalers are authorized, under 
certain specific conditions, to add not 
to exceed 5 percent to the “net cost” 
for a canned food before applying the 
appropriate markup. However, if a 
wholesaler makes this adjustment in 
the ceiling price of a canned food, he 
must reduce the “net cost” for all 
other brands of the same grade and 
quality of that commodity by the same 
percentage figure. 

CPR 14 fixes maximum markups 
for wholesalers as percentages over 
net cost (see INFORMATION LETTER of 
March 31, page 163). 


The Statement of Considerations of 
Amendment 6 states, in part: 


“The private label wholesaler pur- 
chases goods in straight carload lots 
and advertises through newspapers, 
radio, television, 222 bill- 
boards, posters and with direct mer- 
chandising aids to his retail trade such 
as display cards, window ters, and 
other shoppers guides. In addition, 
the promotion of private label or con- 
trolled brands requires label expense, 
specialized sales staff, etc. It must be 
recognized the wholesalers operating 


costs are thereby increased. Avail- 
able data indicate that an additional 
allowance, not to exceed 5 percent, is 
necessary in order to permit those 
wholesalers performing the above 
functions for private label goods to 
recoup the costs incident to the per- 
formance of such functions. The con- 
tinuation of this type of merchandis- 
ing and food distribution is extremely 
important not only for the success of 
wholesalers and retailers but also for 
the large number of small canners, 
are primarily eng n packing suc 
private label. goods,” 


Glass Container Supply 


The Glass Container Manufacturers 
Industry Advisory Committee has rec- 
ommended adoption of conservation 
measures in all industries using selen- 
ium to bring supply and demand in 
balance. The National Production Au- 
thority explains that a critical short- 
age of selenium exists because the 
limited supply is used not only by 
glass manufacturers but also by pro- 
ducers of other materials. 

Selenium is a byproduct of copper 
smelting and refining and is used by 
glass container manufacturers to pro- 
duce a transparent glass. Selenium is 
used to remove the green color from 
glass, NPA said. 


PERSONNEL 


McGovern a Vice President 


John F. McGovern has been elected 
vice president of the Green Giant 
Company in charge of public and per- 
sonnel relations, it is announced by 
E. B. Cosgrove, president. 

Mr. McGovern has been director of 
public and personnel relations since 
he joined the company in 1937. 

Mr. McGovern was President of the 
N. C. A. in 1949. 


In writing or telegraphing the 
National Canners Association's 


Western Branch Laboratory, 
address— 


1950 Sixth Street, 
Berkeley 2, Calif. 
Telephone— 
Thornwall 3-9762 
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STANDARDS 


Text of Proposed FSA Standards for Canned Pineapple 
and Canned Pineapple Juice 


Following is the text of the notice 
of postponement of hearing and the 
revised proposed standards for canned 
pineapple and canned pineapple juice 
as published in the Federal Register 
of August 29: 


FEDERAL SECURITY AGENCY 
Food and Drug Administration 
(21 CFR Ch. 11 [Docket No, FDC-56) 
CANNED PINEAPPLE AND CANNED 
PINEAPPLE JUICE 


NOTICE OF POSTPONEMENT OF HEARING 
AND REVISED PROPOSED STANDARDS 


In the matter of fixing and estab- 
lishing definitions and standards of 
identity, standards of quality, and 
standards of fill of container for 
canned pineapple and canned pine- 
apple juice: 

Upon an application of the Pine- 
apple Research Institute of Hawaii 
representing a substantial portion o 
the pineapple canning industry, a 
hearing was called upon their pro- 
posals to adopt definitions and stand- 
ards of identity, standards of quality, 
and standards of fill of container for 
canned 8 and canned pine- 
apple juice. The National Canners 
Association, on behalf of the Pine- 
apple Research Institute of Hawaii 
and the Puerto Rican Canners Asso- 
ciation, now applies for postponement 
of this hearing until October 30, 1951. 
It is ordered that the public hearing 
for the purpose of receiving evidence 
upon the basis of which regulations 
may be promulgated fixing and estab- 
lishing definitions and standards of 
identity, quality, and fill of container 
for poe pineapple and canned pine- 
apple juice, heretofore announced to 
commence on October 15, 1951 (15 
F. R. 2201), be postponed to com- 
mence at 10:00 o’clock in the morning 
of October 30, 1951, in room 5439, 
Federal Security Building, Fourth 
Street and Independence Avenue SW., 
Washington 25, D. C. 

At the hearing evidence will be 
restricted to testimony and exhibits 
that are relevant and material to the 
[r hereinafter set forth. The 
earing will be conducted in accord- 
ance with the rules of practice pro- 
vided therefor. 

Mr. Bernard D. Levinson is hereby 
designated as presiding officer to con- 
duct the hearing in place of the Fed- 
eral Security Administrator, with full 
authority to administer oaths and 
affirmations and to do all other N 
appropriate to the conduct of the 
hearing. The precios officer is 
hereby required to certify the entire 
record of the proceeding to the Ad- 
ministrator for initial decision. 


Revised lations sub- 
mitted by the National Canners Asso- 
ciation on behalf of the Pineapple 
Research Institute of Hawaii and the 
Puerto Rican Canners Association 
are set forth below and will be con- 
sidered at the hearing. These regu- 
lations are subject to adoption, re- 
ection, or modification by the Federal 

urity Administrator, in whole or 
in part, as the evidence adduced at 
the hearing may require. 


REVISED PROPOSED STANDARDS FOR 
CANNED PINEAPPLE 


Section I. Canned pineapple, iden- 
tity, label statement of optional in- 
gredients. 

Canned Pineapple is the food con- 
sisting of one of the optional pineapple 
ingredients specifi in paragraph 
(a) (1) through (8), of this section 
and one of the designated optional 
packing media specified in paragraph 
(b) of this section. Before or after 
sealing in a container such food is so 
processed by heat as to prevent 
spoilage. 

(a) The optional pineapple ingredi- 
ents consist of mature plassp le, 

eled and cored, in one of the fol- 
owing forms of units: 

(1) Sliced pineapple, consisting of 
whole slices cut across the axis of 
the fruit. 


(2) Half sliced pineapple, consist- 
ing of half slices, or approximately 
half slices, cut across the axis of the 
fruit, of substantially uniform size, 
packed in regular fashion in the con- 
tainer. 


(3) Broken sliced pineapple, con- 
sisting of portions of slices, broken, 
and varying in size from approxi- 
mately one-quarter of a slice to three- 

uarters of a slice, random packed in 
the container. 


(4) K tidbits, consisting of 
reasonably uniform sectors not larger 
than one-sixth of a whole slice, cut 
from slices, but predominantly con- 
sisting of pieces not exceeding i inch 
in thickness and not less than % inch 
in thickness. 


(5) Pineapple chunks, consisting of 
pieces not exceeding 1% inches in any 
edge dimension, but 
consisting of pieces exceeding % ine 
in thickness and one edge of which 
exceeds % inch, and not necessarily 
symmetrical or uniform in size. 

(6) Pineapple cubes or diced pine- 
— predominantly consisting of 
cube-like pieces not exceeding id of 
an inch in the longest dimension. 

(7) Pineapple spears, consisting of 
longitudinal sections not larger than 
one-sixth of a cylinder, and more than 


1% inches in length measured along 
the axis of the fruit. 

(8) Crushed pineapple, consisting of 

shredded or finely cut fruit, or both, in 
which the drained solid material, de- 
termined by the method specified in 
aragraph (f) of this section, is not 
ess than 63 percent of the total con- 
tents of the container. If the drained 
solid material, so determined, is not 
less than 73 percent, this optional pine- 
apple ingredient may additionally be 
designated as “heavy pack” crushed 
pineapple. If the drained solid ma- 
terial, so determined, is not less than 
78 percent, this optional pineapple in- 
gredient may additionally be desig- 
nated as “solid pack” crushed pine- 
apple. 

For the purpose of paragraph (g) 
of this section, the names of such pine- 
apple ingredients are the word “pine- 
apple”, preceded or followed by the 
word or words “sliced” or “slices”, 
“half sliced” or “half slices”, “broken 
sliced” or “broken slices”, “tidbits”, 
“chunks”, “cubes”, or “diced”, 
“spears”, “crushed”, or, where appli- 
cable, as — ack crushed” or 
“solid pack crushed”. 

(b) The optional packing media for 
the forms of pineapple ingredient re- 
ferred to in paragraphs (a) (1)-(7) 
may be: 

(1) Water. 

(2) Pineapple juice expressed from 
the fruit. 

(3) Pineapple juice expressed from 
the fruit and clarified or otherwise re- 
fined. 

(4) Light sirup. 

(5) Heavy sirup. 

(6) Extra heavy sirup. 

Each of the packing media desig- 
nated in subparagraphs (4) to (6) of 
this paragraph, consists of a liquid 
ingredient and a sweetening inzredi- 
ent as prescribed in paragraph (e) of 
this section. The liquid ingredicnt in 
each of the packing media designated 
in subparagraphs (4) to (6) may be 
either of the packing media designated 
in subparagraphs (1) through (3) 
of this paragraph, with or without 
further refinement or concentration. 

The respective densities of the pack- 
ing media designated in subpara- 
graphs (4) to (6) of this paragraph, 
as measured on the Brix hydrometer 
15 days or more after the pineapple is 
canned, are within the range - 
scribed for each in the following fist: 


Number of packing medium: moasurement 
(4) 14° or more but lew than 18 
(5) 18° or more but lers than 22°. 


(6) 22° or more but not more than 35 


(c) If the optional form of pine- 
apple ingredient referred to in para- 
graph (a) (1)-(7) of this section is 
packed in the optional packing medium 
designated in paragraph (b) (1) of 
this section, the product shall be 
deemed to be packed in “water”. If 
the product is packed in the optional 
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packing medium designated in para- 
graph (b) (2) of this section, the 
roduct shall be deemed to be packed 
in “pineapple juice”. If the product 
is packed in the optional packing 
medium designated in (b) (3) of this 
section, the product shall be deemed to 
be packed in “juice”. In the case of 
roducts packed in the optional pack- 
ing media designated in 2 
(b) (4) to (6) of this section, the 
product shall be deemed to be packed 
in “light sirup”, “heavy sirup” or 
“extra heavy sirup”, as the case may 
be. 

(d) The optional packing media for 
the form of pineapple ingredient re- 
ferred to in paragraph (a) (8) may 
be any one of the optional packing 
media (2) through (6) specified in 
paragraph (b) of this section. If the 
drained liquid from the product, as 
measured on the Brix hydrometer 15 
days or more after canning, is not 
less than 22° nor more than 35°, the 

roduct shall be deemed to be packed 
in “extra heavy sirup”. If the drained 
liquid, similarly tested, is not less than 
18° but not less than 22°, the product 
shall be deemed to be packed in “heavy 
sirup”. If the drained liquid, simi- 
larly tested, is not less than 14° but 
less than 18°, the product shall be 
deemed to be packed in “light sirup”. 
If such optional form of pineapple in- 
gredient is packed with the use of 
either of the optional packing media 
designated (2) and (3) of paragraph 
(b) of this section, the product shall 
be deemed packed, respectively, in 
“pineapple juice” or in “juice”, or as 
“unsweetened”. 


(e) The term “sweetening ingredi- 
ent” means sucrose or invert sugar 
sirup. The term “invert sugar sirup” 
means an aqueous solution of inverted 
or partly inverted, refined or partl 
refined sucrose, the solids of whic 
contain not more than 0.3 percent by 
weight of ash and which is relatively 
colorless, odorless, and flavorless ex- 
cept for sweetness. 


(f) The method referred to in para- 
graph (a) (8) of this section is as 
follows: Take at random the least 
number of containers which will yield 
a total quantity of contents of not 
less than 100 ounces. Open the con- 
tainers, carefully combine and weigh 
the contents. Without stirring, care- 
fully place the contents so as to dis- 
tribute them evenly over the meshes 
of a circular sieve which has been pre- 
viously weighed. The diameter of the 
sieve is 12 inches, and the bottom con- 
sists of woven-wire cloth which com- 
plies with the specifications for such 
cloth set forth under “2380 Micron 
(No. 8)“ in Table 1 of “Standard 
Dr for Sieves“ published 

arch 1, 1940, in L. C. 584 of the U. 8. 
Department of Commerce, National 
Bureau of Standards. Without shift- 
ing the material on the sieve so incline 
the sieve as to facilitate drainage. 
Two minutes from the time drainage 
begins, weigh the sieve and fruit. The 


weight so found, less the weight of the 
sieve, shall be considered to be the 
total drained weight of the fruit. The 
percentage of drained weight in the 
total weight should be calculated. 


(gz) In the case of the optional in- 
gredients specified in paragraph (a) 
(1)-(7) of this section, the label shall 
bear the name of the pineapple in- 
gredient used, and the name of the 
optional packing medium as desig- 
nated in paragraph (c) of this sec- 
tion, preceded by “in” or “packed in”. 


In the case of the optional ingredi- 
ent specified in paragraph (a) (8) of 
this section, the label shall bear the 
name of the pineapple ingredient used 
and one of the statements “pineapple 
juice”, “juice”, “extra heavy sirup”, 
“heavy sirup”, “light sirup” as desig- 
nated in paragraph (d) of this sec- 
tion, preceded by “in” or “packed in” 
or where permitted by paragraph (d) 
as “unsweetened”. 

Wherever the name “pineapple” ap- 
pears on the label so conspicuously as 
to be easily seen under the customary 
conditions of purchase, the words 
herein specified, showing the optional 
pineapple ingredients aid packing 
media or sweetening agent used shall 
also be displayed, in any order desired, 
but placed with relatively equivalent 
prominence and with such conspicu- 
ousness as to render each term likely 
to be read and understood by the or- 
dinary individual under customary 
conditions of purchase and use, with- 
out intervening written, printed or 
graphic matter, except that the name 
of the State, territory or possession 
of the United States in which the pine- 
apples were grown may so intervene. 


Section II. Canned pineapple; qual- 
ity; label statement of substandard 
quality. 


(a) The standard of quality for 
canned pineapple is as follows: 


(1) In the case of sliced and half 
sliced, the outside diameter of the unit 
or of the two half units is not less 
than 2% inches; the inside diameter 
of the unit or of the two half units is 
not less than % inch and not more 
than 1% inches; the thickness of the 
unit is not less than % inch and not 
more than 1 inch. 


(2) In the case of broken sliced, not 
more than 5 percent by weight of the 
drained mt of the container (a) 
consist of pieces which measure in 
thickness less than % inch or more 
than 1 inch, or (b) which measure less 
than % inch in width, as measured 
from the outer edge to the inner edge; 
or (c) consist of pieces broken from 
slices of a diameter different from 
those in the rest of the container. Not 
more than 10 percent of the drained 
weight may consist of pieces smaller 
than \% of a slice or larger than % 
of a slice. 


(3) The drained weight of the larg- 


est unit in the container, as deter- 
mined in accordance with the method 


prescribed in paragraph (b) (1) of 
this section, is: 

(i) In the case of sliced and spears, 
not more than 1.33 times the smallest; 


(ii) In the case of half slices, not 
more than 1.66 times the smallest (ex- 
cept for an occasional broken piece due 
to splitting) ; 

(4) In the case of chunks, not more 
than 15 percent of the drained weight 
of the contents of the can consists of 
pieces less than i ounce each. In 
the case of cubes or diced, not more 
than 15 percent of such drained weight 
consists of pieces more than ‘42 ounce 
each. In the case of tidbits, not more 
than 15 percent of the drained weight 
may consist of pieces weighing less 
than three-quarters of the normal un- 
trimmed tidbit of the container. 


(5) In the case of sliced, half slices, 
broken sliced, tidbits, chunks, cubes 
or diced, and spears, not more than 
one unit of a container of five units 
or less, two units of a container of six 
to ten units, four units of a container 
of 11 to 20 units, and not more than 
12% percent of the units of a con- 
tainer of more than 20 units are 
blemished. A blemish shall include 
(1) eyes, brown spots and pieces of 
shell in excess of ia inch in the long- 
est dimension on the exposed area of 
the unit, (2) deep fruit eyes, (3) 
bruised portions and (4) other abnor- 
malities which are possible of detec- 
tion in good commercial practice be- 
fore sealing in the container. 


(6) In the case of crushed, not more 
than 1% percent of the drained weight 
of the contents of the can are blem- 
ished. (See Section II (a) (15).) 


(7) In the case of slices and half 
slices, not more than one unit of a con- 
tainer of ten or less units, two units 
of a container of 11 to 20 units and 
not more than 7% percent of the units 
of a container of more than 20 units 
are excessively trimmed. Excessive 
trimming shall constitute all trimming 
which in the particular unit substan- 
tially distorts or destroys the outer or 
inner edge of the hollow cylinder, or 
which in the aggregate in the partic- 
ular unit exceeds 5 re of the ap- 
— — physical bulk of the perfect 

ollow cylindrical section. 


(8) In the case of broken sliced and 
spears, not more than 10 percent of 
the total units in the container are 
excessively trimmed. In the case of 
tidbits, not more than 15 percent of 
the drained weight consists of units 
excessively trimmed. Excessive trim- 
ming in the case of broken sliced, 
spears and tidbits includes all trim- 
ming which destroys the normal shape 
of the unit. 

(9) In the case of sliced and half 
slices, not more than three units in 
containers of more than 25 units, or 
one unit in containers of 25 units or 
less, are mashed; in the case of broken 
sliced, not more than 5 percent of the 
units in a container are mashed; in 
the case of tidbits, not more than three 
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of the units in containers of less than 
150 units, or 2 percent of the units in 
containers of 150 units or more, are 
mashed; in the case of chunks, not 
more than three of the units in con- 
tainers of less than 70 units, or 5 per- 
cent of the units in containers of 70 
units or more, are mashed; in the case 
of spears, not more than one unit per 
container is mashed. (A unit which 
has lost its normal shape because of 
ripeness or which bears no mark of 
mechanical mashing shall not be con- 
sidered to be mashed or broken.) 

(10) In the case of pineapple cubes, 
or diced pineapple, not more than 10 
percent by weight of the units in the 
container will pass through the meshes 
of a sieve designated as J inch in 
Table I of “Standard Specifications 
for Sieves” published March 1, 1940, 
in L. C. 584 of the U. S. Department 
of Commerce, National Bureau of 
Standards. 

(11) In the case of all forms of 
units, not more than 1% ounces of 
core is contained in 1 pound of drained 
fruit, as determin in accordance 
with the method prescribed in para- 
graph (b) (7) of this section. 

(12) In the case of all forms of 
units, not more than 1.35 grams of 
acid calculated as anhydrous citric 
acid is contained in 100 milliliters of 
the liquid drained from the product 
15 days or more after the pineapple 
is canned. The quantity of anhydrous 
citric acid is determined in accordance 
with the method prescribed in para- 
graph (b) (8) of this section. 

(b) The methods to be employed to 
determine whether canned pineapple 
meets the requirements of paragraph 
(a) of this section are as follows: 

(1) Determine the drained weight 
of the contents of the container in 
accordance with the method prescribed 
in Section III (b). 

(2) In the case of sliced pineapple, 
next determine the weight of each slice 
remaining on the sieve, 

(3) In the case of sliced, half sliced, 
broken slices, and spears, check the 
dimensions and weight of each unit 
against the requirements of para- 
graphs (a) (1), (2), and (3). In 
the case of chunks, tidbits, and cubes 
or diced, check the weight of the units 
against the requirements of para- 
graph (a) (4). 

(4) Except in the case of crushed, 
determine the total number of units in 
the container, and the number of 
mashed units as specified in para- 
graph (a) (9) of this section. 


_(5) Except in the case of crushed 
pineapple, inspect all of the units in 
the container to determine those which 
have been excessively trimmed within 
paragraph (a) (7) or so trimmed as 
to destroy normal shape within para- 
graph (a) (8) of this section. 

(6) 2 and count, and in the 
case of crushed pineapple weigh the 
igerenate, each unit which is blem- 
ished in accordance with subpara- 


graphs (a) (5) and (6) of this sec- 
tion. 

(7) In the case of each form of o 
tional pineapple ingredient, identify 
and separate the core material, if any, 
cleanly from each of the units in the 
container, and weigh the aggregate of 
this core material. Calculate the 
weight of the core material per pound 
of drained fruit. 


(8) Determine the total acidity by 
titration using the official procedure 
in the Methods of Analysis of the 
A. O. A. C. latest edition. Calculate 
the results as grams of anhydrous 
citric acid per 100 milliliters of 
sample. 

(c) If the quantity of canned pine- 
apple falls below the standard pre- 
scribed in —＋ (a) of this sec- 
tion, the label shall bear the general 
statement of substandard quality spec- 
ified in §10.2 (a) of this chapter, in 
the manner and form therein speci- 
fied; but in lieu of such general state- 
ment of substandard quality, the label 
may bear the alternative statemen 
“Below standard in quality . = 
the blank to be filled in with the words 
specified after the corresponding num- 
ber of each subparagraph of para- 
graph (a) of this section which such 
canned pineapple fails to meet, as 
follows: 


(1) “Small slices”. 

(2) “Small broken pieces” or 
“Large broken pieces”. 

(3) and (4) “Mixed sizes”. 

(5) and (6) “Blemished”. 

(7) and (8) “Excessively trimmed”. 

(9) “Mashed units”. 

(10) “Irregular small pieces”. 

(11) “Poorly cored”. 

(12) “Excessively tart”. 


Such alternative statement shall 
immediately and conspicuously pre- 
cede or follow without intervening 
written, printed or graphic matter, 
the name “pineapple” and any words 
and statements required or author- 
ized to appear with such name by sec- 
tion I. 

Section III. Canned pineapple; fill 
of container; label statement of sub- 
standard fill. 


(a) The standard of fill of container 
for the 222 ingredient is, in the 
case of the following designated con- 
tainers, the number of ounces of 
drained fruit for each form of unit 
specified in the designated containers: 


(b) Determine the drained weight 
by the procedure for “Canned Prod- 
ucts, Preparation of Sample” in the 
Methods of Analysis of the A. O. A. C. 
latest edition. 

(c) If the canned r falls be- 
low the standard fill of container pre- 
scribed in paragraph (a) of this sec- 
tion, the label shall bear the general 
statement of substandard fill specified 
in §10.2 (b) of this chapter, in the 
manner and form therein prescribed. 


Section IV. Canned pineapple juice; 
identity; label statement of optiona 
ingredients. 

(a) Canned pineapple juice is the 
food consisting of the juice of the ma- 
ture pineapple, without the addition 
of water thereto, which is free of 
coarse or hard substances and which 
contains finely divided insoluble solids, 
with or without an added sweetening 
ingredient. Before or after sealing in 
a container such food is so processed 
by heat as to prevent spoilage. 


(b) For the purpose of this section, 
the term “sweetening ingredient’ 
means refined sucrose. 


(c) The label shall bear the name 
“Pineapple juice”. Where no sweeten- 
ing ingredient has been added, the label 
may additionally bear the statement 
“unsweetened”. Where a sweetenin 
ingredient has been added, the labe 
shall bear the additional statement 
“sugar added“. 


Section V. Canned pineapple juice; 
quality; label statement of substand- 
ard quality. 

(a) The standard of quality for 
canned pineapple juice is as follows: 


(1) The Brix, as determined in ac- 
cordance with the method prescribed 
in paragraph (b) (1) of this section 
is 10.5° Brix or more. 

(2) The acidity, as determined in 
accordance with the method prescribed 
in paragraph (b) (2) of this section 
is not more than 1.35 grams of acid 
calculated as anhydrous citric acid per 
100 milliliters of juice. 


(3) The ratio of Brix to acid, as de- 
termined in accordance with the 
method prescribed in paragraph (b) 
(3) of this section, is not less than 
12 to 1. 

(4) The quantity of finely divided 
insoluble solids is 5 percent or more 
but not more than 30 percent, as de- 
termined in accordance with the 
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method ype a in paragraph (b) 
(4) of this section. 


(b) The methods specified in para- 
raph (a) of this section are as 
ollows: 


(1) Determine the degrees Brix of 
the liquid by the official procedure in 
the Methods of Analysis of the A. O. 
A. C. latest revision. 


(2) Determine the total acidity by 
titration using the official procedure in 
the Methods of Analysis of the A. O. 
A. C. latest edition. Calculate the re- 
sults as grams of anhydrous citric 
acid per 100 milliliters of sample. 


(3) Divide the result obtained in 

4 aragraph (1) of this paragraph 

e result obtained in subparagraph 

ih of this paragraph to obtain the 
ratio of Brix to acidity. 


(4) Measure 50 milliliters of pine- 
apple juice into a long, cone-shaped 
graduated centrifuge tube measuring 
approximately 4% inches from tip to 
top calibration, and having a capacity 
of 50 milliliters. Place tube in suit- 
able centrifuge, the approximate speed 
of which is related to diameter of 
swing in accordance with the table im- 
mediately below. The word “diam- 
eter” means the over-all distance be- 
tween the tips of opposing centrifuge 
tubes in operating position. 
Approximate 

revolutiona 

per minute 


Diameter (inches): 


10 1,609 
10% 1,570 
11 1,534 
11 1.500 
12 1,468 
12% 1,438 
18 1,410 
13% 1,584 
14 1,359 
14% 1,336 
15 1,313 


1,292 


After centrifuging exactly 3 min- 
utes after reaching specified speed, 
the milliliter reading at the top of the 
layer of insoluble solids is multiplied 
by two to obtain the present insoluble 
solids. 


(c) If the quality of canned pine- 
apple juice falls below the standard 
prescribed in paragraph (a) of this 
section, the label shall bear the general 
statement of substandard quality spec- 
ified in §10.2 (a) of this chapter, in 
the manner and form therein specified. 


Section VI. Canned pineapple juice; 
fill of container; label statement of 
substandard fill. 

(a) The Standard of fill of container 
for canned pineapple juice is 90 per- 
cent of the volume capacity of the 
container. 


(b) If canned Ir juice falls 

below the standard of fill of container 

prescribed in paragraph (a) of this 

section, the label shall bear the gen- 

eral statement of substandard fill 

specified in § 10.2 (b) of this chapter, 

4 7 manner and form therein speci- 

ed. 

Dated: August 23, 1951. 
[SEAL] JouN L. THURSTON, 

Acting Administrator. 

F. R. Doe, 61-10400; Filed, Aug. 28. 1961; 
8:60 a. m.] 


New York Trucking Tax 
(Concluded on page 313) 


New York State by the rate for the 
appropriate rate group. 

Each carrier will be required to file 
monthly tax returns, due the 20th 
day of each month for operations dur- 
ing the preceding month. If the car- 
rier is not the owner of a vehicle op- 
erated by him, both carrier and owner 
must file returns and the owner is li- 
able for the tax if it is not paid by 
the carrier. 


To obtain permits, application 
should be made to the Truck Mileage 
Tax Bureau of the Department of Tax- 
ation and Finance, 1893 Broadway, 
Albany, N. Y. A permit fee of $5 for 
each vehicle must be paid at the time 
application is made. To obtain per- 
mits in time for the effective date of 
the law, carriers have been advised to 
file completed application and permit 
forms not later than September 10. 
The forms are designated TMT-1 and 
TMT-2., 


A vehicle which is operated exclu- 
sively within the limits of a New York 
State Public Service Commercial Zone, 
city or village is not subject to the 
tax, but a permit and plate must be 


obtained for it. Vehicles owned and 
operated by a farmer and used exclu- 
sively by him in transporting his own 
agricultural commodities and prod- 
ucts, including the packed, processed 
or manufactured products thereof, 
that were originally grown or raised 
on his farm, are entirely exempt from 
the law. 


DEATH 


Irving F. Lyons 


Irving F. Lyons, traffic director of 
the California Packing Corporation 
and Chairman of the N.C.A. Traffic 
Committee, was killed in the crash of 
an airplane about to land at Oakland, 
Calif., August 24. 


Mr. Lyons was one of the ablest and 
most respected traffic men in the coun- 
try. For many years he had repre- 
sented the canning industry at im- 
portant traffic hearings. He was 
immediate past president of the Na- 
tional Industrial Traffic League. 


He had served as Chairman of the 
N. C. A. Traffic Committee since its 
creation in 1943. He also was chair- 
man of the Traffic Committee of the 
Canners League of California. 
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